Thoughts for Food

A Food Service Information and Training Package

Lo

Special Document  Development Office
U.S. Army Environmental Hygiene Agency
Aberdeen Proving Ground, Maryland 2101 O-5422

Nationally Recognized as the Center of Matrixed Occupational and Environmental Health Excellence

Approved for Public Release; Distribution Unlimited.




Preface

As a series of reproducible fact sheets addressing the principles and practices
necessary for safeguarding sanitary food service, this technical guide* (TG) provides
Preventive Medicine personnel with an educational tool to provide in-house training for
food-service employees. Any material directed specifically at the food-service manager
is indicated.

Suggested uses for this TG include presenting a single fact sheet or a group of fact
sheets to food-service managers as the “topic of the month,” or just providing the
managers with this guide and allowing them to create their own employee education
program. Whether you choose one of the suggested uses or you develop your own
ideas, the information will increase sanitation awareness in the workplace.

You may direct any questions or requests for additional technical assistance to the
Sanitation and Hygiene Office at DSN 584-2488 or commercial 410-671-2488. Additional
copies of the TG may be reproduced locally or obtained by submitting a DA Form 17
(Requisition for Publications and Blank Forms) to :

Commander

U.S. Army Environmental Hygiene Agency
ATTN: HSHB-CI-O

APG, MD 21010-5422

*This prelimina ry printing of LS. Army Environmental Hygiene Agency technical guide 188 is technically accurate
and available fOI useby environmental health professionals worldwide. A second version, enhanced with graphics
and dllustrations, will be availableby the end of FY 92
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TEN SI TUATI ONS CONTRIBUTING TO FOODBORNE ILLNESS OUTBREAKS

Don't serve illness to your customers

Ten common situations which contribute to foodborne illness are
hi ghl i ghted below with sonme exanples of each situation. Inhe fact
sheets contained in this technical guide address the proper
food-service practices to avoid these harnful situations.

Unsafe Food Hol di ng Tenperatures

Hol ding prepared, PHFs at room tenperature, unsafe refrigeration

temperatures (»45 °F), Or unsafe hot hol ding tenperatures
(<140 °F).

Poor Personal Hygiene

Failing to wash your hands before starting work, after using the

toilet or after touching any soiled object; or wearing soiled
aprons and outer garments.

Cross Contam nation

Cutting raw foods and cooked (or ready-to-serve) foods on the
same surface w thout sanitizing between products; or usinﬂ
knives, slicers, graters, choppers or grinders for nore than one
food product w thout cleaning between products.

Unsanitary Dishware, Uensils and Equipnent

C eaning and sanitizing tableware, utensils, and cuttin

‘equipment i nproperly; or failing to protect sanitized i?ens from

cont am nati on.
| nfected Food Handl ers

Sustaining infected cuts; burns or sores; boils or pinples; sore
throat; nasal discharge:or diarrhea.

| nproper Food Handl i ng

Using your hands, instead of a utensil, while preparing and

serving food; or while thawi ng frozen food at room tenperature or
I n warm wat er

Unsaf e Cold Hol ding and Reheating of Del ayed-Use Foods and
Leftovers

Slowly cooling and reheating foods; storing |arge masses of food
in large-quantity containers; failing to reheat |eftovers to safe
serving tenperatures (»165 °F); or reheating food in holding or
warmng units, such as reheating food on a steamtable.




| nproper Food Storage

Storing food uncovered on refrigerator shelves; storing raw foods
directly on shelves or against refrigerator sides; or storing raw
foods above or in direct contact with prepared foods.

| nsects and Rodents

Failing to elimnate pest breeding or entry areas; failing to
elimnate grime, spilled food and trash which attract pests and
pronote breeding; or failing to initiate IPM nmeans to control
pests when evidence of pests are noted.

Chemicals Stored Near Food
Storing cleaning and sanitizing conpounds, solvents, pesticides

and ot her nonfood chemi cals near food; or using unlabel ed
containers in the kitchen or serving areas.

I3




EMPLOYEE TRAI NI NG APPEARANCE, AND HEALTH

Enpl oynent in a food-service establishnment requires strict
conpliance with standards governing enployee training, appearance
and heal t h.

Up O ose On Personnel Training .

To work in a food-service establishnent, you nust be
know edgeable in --

* The principles and practices of foodborne illness
prevention.

* First aid for choking.

You gain this know edge through initial training when begi nning
enpl oynent, and ongoi ng training throughout your enploynent.
Supervi sory personnel ordinarily conduct this training, however,
heal t h-care professionals may al so conduct food-service
sanitation training.

Proper Attire Required .

To dress properly for your duties in a food-service
establ i shnent, adhere to the follow ng:

- * \War a clean food-service uniformdailly. Food service
uni forms nmust be white, pastel or light-colored to readily show

accumul ations ofsoil or dirt. Exceptions to this rule include
the foll ow ng:

> Mlitary personnel (who are detailed by daily roster to
work as food service attendants and who are authorized to work on
the serving line or in food preparati on areas) may wear the
food-service uniform specified, or |ight-colored aprons over
their clean, duty uniforns.

> You may wear rounded-neck tee shirts as an outer
garment while performng custodial duties.

* \\bar a clean hair restraint (such as a hair net, or cap)
whi ch effectively prevents hair from touching food or
food-contact surfaces. |f your hair, including facial hair,
cannot be adequately restrained you will be prohibited from
f ood- servi ce operations.

* Do not wear any jewelry, Wile plain wedding bands are
acceptable, ornate rings, bracelets, watches, and simlar itens
cg]lect soil and also may catch in machinery, or on sharp or hot
obj ect s.




_ REMEMBER _
Change into and out of your food-service
uniform at the worksite.

Heal t hf ul Not Har nf ul

Unl ess cleared for duty by a nedical authority, you cannot work
in a food-service establishnent (in any capacity) while --

* Infected with a disease in a conmuni cable formthat nmay be
transmtted by food.

* Being the carrier of an organismthat can cause a foodborne
disease. A carrier is a person who harbors di sease-causing
m croorgani sns in their body w thout synptons, such as
St aphyl ococcus bacteria which can cause food intoxication

X 'I* Having an infected wound, acute respiratory infection, or a
oi l.

Because proper supervision is inportant in breaking the

transm ssion of disease from enpl oyees to the custoners, the

supervi sor should --

* Inspect and interview all food-service personnel at the
start of each work -period for signs of illness, burns, boils,
cuts, skin ailments and diarrhea (admtted or suspected).

* Refer enployees to a nedical authority for evaluation if
“he/she suspects ill ness.

* obtain the exanining_thsician's witten and signed
statenment that previously ill workers are either fit for duty as
a food-service enployee, or subject to duty limtations.




EMPLOYEE PRACTI CES TO SAFEGUARD SAN TATI ON

The term nation of contam nation

Protecting food from contam nation requires your continuous
attention to food-service techniques which involves handling
food, taste-testing recipes, handling utensils and equipnent,
"handwashi ng, and perform ng custodial duties. Al ways adhere to
the directives outlined below to safeguard food sanitation.

About Food Handling
* Al ways avoid unnecessary hand contact w th food.

* \War single-service plastic food-service gloves when hand
contact Is necessary, such as when preparing neatl oaf. (Repl ace
gl oves frequently to maintain sanitary conditions.)

* Do not serve or prepare any food product with your bare
hands.  \Wenever possible, handle food with clean utensils, such
as tongs, scoops, spoons, or forks.

About Recipe Taste-Testing

e Use only sanitized utensils to withdraw food portions to
taste the reci pe.

* Discard as food waste any uneaten portion wthdrawn for
taste-testing.

* Clean and sanitize utensils used for taste-testing before
reuse.

About Utengil and Equi pnent Handling

* Gasp CLEAN and SANITI ZED fl atware, cups, glasses, bows
and plates by the handle, bottom or the edge. Do not
contam nate food-contact surfaces or rinms of bows, cups or
glasses with your hands.

* Be careful when handling SO LED napkins, glasses, cups,
flatware, and any other soiled utensils. Soiled articles may
contam nate clean utensils and equi prent, your hands and
ultimately food served to the custoner. A ways wash your hands
after handling any used or potentially soiled itens.

About Handwashi ng

* Wash hands and all exposed portions of the armas often as
necessary to avoid contam nating food.

* For further information, refer to the fact sheet entitled
HANDWASH NG AND HANDWASHI NG FACI LI Tl ES.




About Custodial Duties

* Performcustodial duties (such as nopping the kitchen
floor, cleaning grease hoods or grease traps) when contam nation
of food is least likely to occur (that is, after food
preparation) and interference with service is mninal.

> Performcustodial duties towards the end of the
wor kshi ft when contact with food has ceased for the day.

> Maintain a "cl ean-as-you-go" policy by hol ding each
wor ker responsi bl e for continuous cleaning of their own work
areas. "Cean-as-you-go" does not include routine cleaning of
floors, walls, or other scheduled custodial duties. It does
however, mean that you should clean spills, drippage, food
particles, or food-contact surface soiling as they occur

> Wash you hands before returning to food-service duties.

Desi gnat ed enpl oyee dining and smoking areas .

Food- servi ce managers shoul d separate the food preparation
storage and serving areas from areas where enpl oyees use

t obacco products or consume food and beverages. ~This
requi rement ensures that food consunption and tobacco use
cannot contamnate food during preparation or serving.

However, this neans that you nust |eave the food preparation
and serving areas when using tobacco products or eating. To
conply with this directive --

* Consume food only in the designated enployee dining area.

o Use tobacco only in the designated enpl oyee break area.
requi rement al so prohibits ¥ou fromusing any form of tobacco
while preparing or serving food, or when occupying food
pre aaation areas, Or areas where utensils and equi pnment are
washed.




HANDWASHING AND HANDWASHI NG FACI LI Tl ES

Don’t kick the ha&washi ng habit
A high degree of personal cleanliness and good hygi ene practices
are absolutely essential in a food-service establishnent.
Frequent handwashing is the nost inportant aspect of personal
cleanliness. Dirty hands can contam nate food products. To
avoid transmtting gernms to food, wash your hands and all exposed
portions of your arms --

* At the beginning of duty.

* After using the toilet facility.

* After using tobacco products.

* After performng custodial duties.

* After touching (or scratching) body parts, -such as the
ears, nouth, nose, or hair.

* After using a handkerchief or tissue.

»

After handling noney.

*

After eating.

*

After handling garbage or trash.

*

Bet ween handling soiled and clean utensils and equipment.

*

Bet ween handl ing raw and cooked foods.

¥

As often as necessary.

CAUTI ON!
Wash your hands only in designated handwashi ng si nks.
DO NOT wash your hands in food preparation sinks,
or sinks used for washing equipnment and utensils.

Facilities for your convenience .

For you to maintain proper handwashing habits, [avatories nmust be
conveniently located --

* Throughout food preparation areas.




* Behind or adjacent to serving lines.
* Wthin utensil washing areas.
* Wthin toilet roons.
All lavatories nmust contain --
* Hot and cold running water.
* Hand cl eaning soap or detergent.

* Sjngle-service paper towels. (Ar hand dryers may be
enpl oyed, but not as the sole neans of enployee hand drying.)

* \Mste containers. (Use only open, 'uncovered receptacles
for paper towel disposal.)




THE TIME AND TEMPERATURE PRI NCl PLE

*T-n-T": The power behind safe food service .

TIME and TEMPERATURE are extrenely inportant factors to renmenber
when preparing, holding, and serving PHFs. \Virtually all
bacteria can multiply rapidly at tenperatures of 45 °F - 140 °F
(7.2 °oc - 60 °C). This is the TEMPERATURE DANGER ZOnE. |f,
during pxeparation, PHFs are exposed to the tenperature danger
zone, keep the exposure tine to an absolute m nimum

Tips On Tenperature .
To protect food fromharnful bacteria --

* Keep "cold foods" bel ow 45 of (7.2 e¢) and whenever
possi bl e bel ow 4C °F (4 °C).

* Keep "hot foods" above 140 °F (60 °C).

You nust cook foods until all parts reach an internal tenperature
of at least 140 °F (60 °C). However, you nust cook certain foods
wi thout interruption to reach even higher internal tenperatures
to elimnate the risk of heat-resistant organisnms. The follow ng
table outlines these cooking tenperatures:

M NI MUM | NTERNAL
FOOD | TEM TEMPERATURES
Poultry, stuffed meat, and all stuffing 165 °F (74 °C)
Pork and pork products 150 °F 566 °C)
Pork and pork products IN M CROMVE 170 °F (77 °C)
Cooked beef and roast beef* 145 °F (63 °C)

* For rare roast beef, refer to TB MED 530, paragraph 2-16.

Tips On Tine .

Di scard food exposed to the DANGER ZONE (45 °F - 140 °F) for over
3 cunul ative hours.

Tips On Tenperature-Taking . . .
Thermoneter Sel ection

Metal stemtype nunerically scaled indicating or digital
thernoneters, accurate to +3 °F (1.7 °C) are absol utely essenti al
to assure that PHFs reach and maintain the proper tenperatures
during proper cooking, holding, and refrigeration. Binetallic
thernoneters are available through the federal supply system
under NSN 6685- 00- 444- 6500.




NEVER use nercury t hernmoneters in contact wth food or
f ood- contact surfaces.

Sanitation
Remenber always to sanitize product thernoneters between uses.
Special Situations

Take the tenperature of foods being reheated or cooled at the
geometric center of the food product.

Take the tenperature of foods being thawed or tenpered at the
surface of the food product.
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HOLDI NG FOCDS

Preparing food ahead of tine .

You shoul d prepare PHFs as near to their serving tine as
possible. However, you may prepare foods for subsequent serving
periods if you chill themrapidly after cooking to an internal
tenperature of 45 °F (7 °C) within 4 hours. (Chill foods only
according to standard procedures. Refer to the fact sheet
entitled COOLI NG POTENTI ALLY HAZARDOUS FOCDS). If chilled
?roperly, you may maintain the foods (excluding sandw ches)

or --

* 36 hours at an internal tenperature of 45 °F¥ (7 °C).
* 5 days at an internal tenperature of 40 °F (4 °C).
* 45 days at an internal tenperature of 0 °F (-18 °C).

However, if you prepare food in advance of its serving tine, you
must - -

~ * ldentify the food container with a |abel (DA Label 177)
indicating that its contents are "PRE-PREPARED" and the date and
time of preparation

* Maintain the food continually in the appropriate
refrigerated/frozen food environnent.

Hol di ng Food Hot After Preparation .

You nmust maintain "hot" PHFs in hot holding units at an internal
tenperature of 140 °F (60 °C) prior to service. Foods

transported "hot" to other facilities nmust conply with this
tenperature requirenent.

To ensure that "hot" foods are maintained safely, each piece of
equi pment shoul d contain a nunerically-scaled indicating
thermoneter, which is accurate to +3 °F (1.7 °C). In addition,
you nmust ensure that the thernmoneter is always |located to --

~ * Measure the air tenperature in the coolest part of the
unit.

* Be easily readabl e. (Don't stack food on top of the
t her nonet er . )

Wiere it is inpractical to install thernmoneters on equi pnent
(such as hot-food tables, steamtables, steamkettles, heat
lamps, or insulated food transport carriers) a product
thermoneter is essential for you to check the internal product
tenperature at |east before serving the food.




Hol ding Food Cold: Tips for Pte-Prepared Foods .

Foods prepared locally or cormercially, and then offered to the
custoner at a food-service establishnment require your care and
?ttgnt|on The follow ng applies to holding various pre-prepared
oods:

LOCALLY PREPARED PUDDI NGS, PASTRY FILLINGS, AND "SOFT" OR
"FI LLED" PASTRI ES

(Such as punpkin, synthetic cream and custard-type pies and
pastries) : Unless served i mredi ately after preparation,
Bﬁfrlgerate pronptly to a product tenperature of 45 ¢ (7 °C) or
el ow,

COMMVERCI ALLY PREPARED "SOFT" OR "FILLED' PASTRIES

(Such as punpkin, synthetic cream and custard-type pies and
pastries) : Miintain, until sale or consunption, at a product
temperature of 45 °F (7°C)or bel ow for a maxi num of 7 days
after preparation.

However, if these locally or comercially prepared food itens are
‘procured frozen, you may --

* Maintain the product for the duration of the manufacturer's
stated frozen shelf-life, at 0 °F (-18 °C) or below, or

* Thaw the product under refrigeration. From the time you
place the frozen product in the refrigerator, you may hold it for
up to 48 hours. |f the product is not consuned within 48 hours,
discard as food waste. [This does not include comercially
prepared itens that are individually packaged, such as single or
multiple portions of filled cupcakes.]

FROZEN COMVERCI ALLY PREPARED BULK SANDW CH SPREADS

Thaw the spreads under refrigeration. However, once you open the
cont ai ner --

* You may maintain the container and unrenoved contents under
refrigeration for a maxi mum of 48 hours.

* Do not transfer contents, once renoved, back into the bul k
cont ai ner. Portions you renove nust beconsidered |eftovers.

COWMERCI ALLY PREPARED DELI CATESSEN- TYPE SALADS
(Such as macaroni and potato sal ads, and puddings): You may hold

these refrigerated itens-for a maxi num of 48 hours after opening o
t he bul k contai ner.
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LEFTOVERS

Minimize t & Size .

Use small batch preparation, progressive cooking, and know edge
of diner preferences to keep leftovers to a m ninmm

To Save .

Before you retain foods as |eftovers, they nust neet the
followng criteria. Food nust --

* Be maintained at a safe tenperature during preparation,
hol di ng, and servi ce.

* Be protected against contam nation during service by use of
sneezeguar ds.

* Be served by an authorized individual using the proper
utensils, or be individually wapped or packaged, such as
si ngl e-service condi nents and crackers.
Hard skinned fruits require washing before re-service.
O Not To Save .
Al though foods may neet the above criteria to be retained as
leftovers, some of these foods are unfit for re-serving. DO NOT
retain the followng itens as leftovers --

* Foods which have been creaned or handl ed considerably (such

-as hashes, creaned neats, and nost gravies and dressings).

* H ghly perishable foods (such as nost seafood).
LI M TATI ONS ON LEFTOVERS .

In addition to neeting criteria for retention as a |eftover,
there are several stipulations and limtations for holding,

preparing, and serving |eftovers. Your responsibilities are
outlined on the flip side of this fact sheet.




Stipulation for Labeling

Label l|eftover pHFs wWith DA Label 178 (LEFTOVER - Use Wthin 24
Hours) showing the date and tine it was renoved from service.

Limts on Retention
Retain PHF | eftovers for no nore than --

e 24 hours if they are chilled (45 °F (7 °C) or below). The
fact sheet entitled COOLI NG POTENTI ALLY HAZARDOUS FOODS cont ai ns

addi tional guidance.

_ * 5 hours if they are maintained hot (140 °F (60 °C) or
above). For further information, refer to the fact sheet
entitled HOLDI NG FOCDS.

Limts on Reheating

Reheat chilled leftovers intended for reservice to an internal
product tenperature of 165 °F.

-Limits On the Nunber of Servings

You may offer a leftover to custoners only once. Djiscard any
food product remaining after that serving period.

AN | MPORTANT NOTE ABQUT LEFTOVERS:
Never freeze |eftovers!
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SANDW CHES

Sandwi ch sel ecti ons

Due to the nature of their fillings and the potential for
contam nation during prepaxation, sandwi ches are PHFs.

These PHFs are classified into two categories: made-to-order
sandwi ches and pre-prepared sandwi ches. Made-to-order sandw ches
are those prepared for an individual custoner for imediate
consunpt i on. Pre-prepared sandwi ches are not prepared

i mredi ately prior to serving, such as those served from nobile
food units or vending operations.

The Maki ngs of Made-To-Order Sandw ches .

FOR SANDW CHES | NTENDED TO BE EATEN COLD:
Prepare these sandw ches fromchilled ingredients (that is, 45 °F_
or below). However, you may allow certain fillings and dressings
to maintain product tenperatures of50 °F - 60 °F (10 °C - 20 °C)
to allow easy spreading

FOR SANDW CHES | NTENDED TO BE EATEN HOT:

Prepare these sandw ches from hot ingredients (140 °F (60 °C) or
above) and hold themat this tenperature, or prepare them from

chilled ingredients and heat rapidly to 140 °F (60 °C) prior to
serving.

- MADE- TO- ORDER SANDWICHES . . . MADE AHEAD:

In a mass feeding operation, such as a dining facility, you may
bat ch pregare made-t o0- order sandwi ches up to 1 hour prior to
service, but you must maintain themat a safe tenperature and
protect them from contam nation

. 'The Hol di ng Zone .

Once you prepare nmade-to-order sandw ches --
* Discard them after 3 hours.
* Do not hold as |eftovers.
The Production of Pre-Prepared Sandw ches
For all pre-prepared sandw ches --

_ * Prepare sandwi ches only in preparation areas and/or
i ngredi ent roons specifically for nass production.

* Wap sandw ches individually.

* Label (DA Label 177, Preprepared Food), nmark or stanp each
sandwi ch with the preparation date/tine in the 24-hours system

* Do not use leftovers to prepare sandw ches.

_ * Do not place condinments in direct contact with the sandw ch
I ngredi ent.




* Do not rework, rewap, re-mark, relabel, or otherw se treat
sandwi ches to extend shelf [ife.

PRE- PREPARED SANDWICHES: 3 TYPES. . . 3 PREPARATI ON TECHNIQUES...

Specific requirements for the preparation and hol ding of
pre-prepared sandw ches depend on the sandwi ch type: pot,
frozen, or chilled.

For sandwi ches held HOT until consumed:

* Maintain hot sandwiches, such as reubens and hanburgers, at
140 °F or above.

~* Prepare hot sandw ches fromeither hot ingredients, or heat
rapidly after preparation to required tenperatures.

* Hol d hot sandw ches no |onger than 5 hours after
p{epargtlon. D scard sandwi ches as food waste after 5 hours have
el apsed.

For _.FRQOZEN sandwi ches:

* Prepare sandw ches for freezing with only the bread, neat,
or cheese portions.

* Bl ast freeze the sandw ches.

* Maintain frozen sandw ches at 0 °F (-18 °C) during

-transport, storage, and serving. |f this requirenent is not met,
or if placed in vending machines then classify these sandw ches

as "chilled."

* Use commercially frozen sandwi ches within the
manufacturer's stated shelf [ife.

* Do not refreeze tenpered or defrosted sandw ches.

For CH LLED sandw ches:

* Prepare sandwi ches fromchilled (45 °or (7 °C) or below) or

frozen fillings. However , you nay al | ow peanut butter, cheese
spreads, and simlar ingredients to maintain higher tenperatures

for easy spreading.

* Acidify neat, chicken, tuna, eggs, and other sim/lar high
protein salad fillings used in pre-prepared chilled sandw ches to

pH 4.5 or bel ow (The sandw ch producer/nanufacturer nust
provide | aboratory results fromthe ingredi ent manufacturer
docurmenting that 1ngredients conply with this requirement.)

* Keep chilled sandw ches at a product tenperature of 45 °F
(7 o¢) or below during storage, transport, and service. Discard

sandw ches which exceed this tenperature.

* Hold chilled sandw ches no | onger than 60 hours after
producti on,

* Do not freeze chilled sandw ches.

/L
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DI SPENSI NG M LK AND CREAM, CONDI MENTS, AND | CE

D spensing directives .
Milk and Cream D spensing

Ofer MLK and M LK PRODUCTS to the custoner in --

~* An unopened, conmercially-filled package not exceeding 1
pint in capacity, OR

* A comercially-filled container stored in a nmechanically
refrigerated, self-service, bulk mlk dispenser. (If a bulk mlk
di spenser is unavailable, the IMA may authorize the use of
commercially-filled containers not exceeding 1/2 gallon (2
liters) in capacity as an emergency neasure.)

O fer CREAM and CREAM PRODUCTS to the custoner in --

* An individual single service container.

* A protected pour-type pitcher.

* A refrigerated dispenser for the custonmer's self service.

Ofer MLK for carry-out service in individual cartons.

A NOTE ABQUT BULK M LK DI SPENSI NG
Al ways cut m |k dispensing tubes diagonally,
approximately 1/2 inch (1.5 cm) fromthe cutoff.

D spensi ng Condi ments

FOR A SMORGASBORD OR SALAD BAR _
O fer condinents, seasonings, and dressings in individua
packages, self-service dispensers, or protected containers.

FOR TABLE OR COUNTER SERVI CE

O fer condinents, seasonings, and dressings in individually
portioned containers. However, there are some exceptions to this
requirement. You may serve --

* Catsup, mustard, steak and other sauces in the original,
covered, pour-type container or other NSF International approved
di spenser.

* Sugar, salt, or pepper in- individual packages or in a
pour-type dispenser.




FOR QUTDOOR USE _ _ _ _
Serve condi nents, seasonings, and dressings in single-service
packages only.

Di spensing Ice
Ofer ice to the custoner --
* By dispensing ice with scoops, tongs, or other

i ce-di spensing utensils. _ . . . _
* Through automatic, self-service, ice-dispensing equipnent.

Do not use glassware to scoop ice from bins!

Store ice-dispensing utensils between uses where they are
protected from contam nation, such as --

* On a clean, protected, dry surface.
* [ n a continuous flow ng dipper well.
* In an approved, clean, sanitizing solution

e In the ice, PROVIDED the handle protrudes out of the ice.

A NOTE ABQUT | CE STORAGE BI NS
Ice storage bins in a food-se-ice establishnent nust be
seIf-drainin% wi th an indirect waste connection, such as
an air gap between the drain line and the floor drain.

The tool aof the trade.
Wien di spensing any food product for the custoner, always use
suitable utensils to avoid unnecessary manual contact and

contamnation. In self-service situations, always provide the
proper utensils for the custoner's use.

Bet ween uses during service, store utensils --

* In the food container with the handl e extended wel |l out of
the food, OR

* \Where they renmain clean, dry and protected from
contam nation, OR

* |n a continuous, flow ng water-dipper well.
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COCLI NG POTENTI ALLY HAZARDOUS FOCDS

The rules of cooling .

Cool foods requiring refrigeration after preparation to an
internal tenperature of 45 °F (7 °C) or below within 4 hours.
Raﬂid cooling brings product tenperatures to 70 °F (21 °C) within
2 hours. Use one of the follow ng rapid cooling nethods when
cool i ng PHFsg:

* Place the food container in an ice bath and stir the food
(nmechanically or manually) every 20 to 30 m nutes.

* Portion food in shallow pans (3 inches (7.6 cnm) or |ess) or
smal | containers (2 gallons or |ess).

* Circulate cold water in a steamjacket of kettles (where
f easi bl e),

* Store and stir food for a short tinme in a walk-in freezer.

~ * Inmerse the cooking container in cold, running water while
stirring the food.

* Spread sliced or layered solid items in shallow pans, and
then refrigerate.

* Distribute the food anong several refrigerators.
During all handling, protect food fromcontamnation with an

appropriate cover. Cover hot food to preclude any insulating
dead space that woul d sl ow cooling.




2.1

THAW NG POTENTI ALLY HAZARDOUS FOCDS

Beware of bacteria .

Freezing does not kill bacteria, but only prevents it from
mul tiplying. Bacteria that exists on food products prior to
freezing can multiply once the food product begins to thaw

To prevent bacteria fromnultiplying .

* Keep thawed food products out of the tenperature danger
zone [45 °F - 140 °F (7.2 °C - 60 °C)].

* Never thaw food at room tenperature.
The laws of thaw ng

Thaw frozen foods --

* Under refrigeration at tenperatures of 40 °F or bel ow
However, wunits specifically designated for thawing are required
to maintain an internal air tenperature of |ess than 45 °F.

* During the cooking process. Place roasts and frozen
veget abl es (except corn on the cob) in the oven or on the stove

directly from the freezer. However, this process increases the
cooki ng time.

* In a mcrowave oven, only --

_ > When you transfer food inmmediately to conventional
cooking facilities as part of a continuous cooking process, or

_ > |f you cook the food in the mcrowave w thout
i nterruption.

+ | n designated tenpering units.

* Under potable running water for no nore than 2 hours at
water tenperatures of 70 °F (21.1 °C) or below.  For this thaw ng
process --

> Place frozen food in a sanitized pot or other container
and al low water to overflow into a sink.

> Ensure the water retains a sufficient velocity to
| oosen any food particles and wash theminto the overfl ow.

> Sanitize all surfaces of sinks, equipnment, and utensils

used in tenpering poultry imediately. This will nininize the
risk of cross-contam nation.
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REQUI REMENTS FCR FOCD DI SPLAY

Food on display . .

Protect displayed, open food or drink against consuner

contam nation wth easily cleanable counter-protector devices,
cabi nets, display cases, containers, sneeze guards, or other NSF
approved protective equipment. This equi prent nust effectively
intercept a direct line between the consuner's nouth and the

di splayed food. In addition, --

* Check product tenmperature frequently during display.

* Prohibit wet display.

* Prohi bit wapped sandwi ches fromdirectly contacting ice.
About Food D splay Cases .

Every food-service establishment nmust possess enough refrigerated
and heated display cases to maintain foods at their required
t enper at ures.

* Refrigerated display cases nmust maintain an internal
product tenperature bel ow 45 °F (7 °C). These display cases nust
contain an easily readable, numerically scal ed thernoneter
accurate to + 3 °F (1.7 °Q).

* Heated display cases nust naintain a product tenperature
above 140 °F (60 °C).




CANNED FOOD

Conserving canned food . . .

Pr oper tenperature and humdity are critical for the safe storage
of canned food Tenmperatures of 50 °r - 70 °F (10.0°C - 21.1
°c) and a relative hun1d|ty of 50% - 60% provide suitable Storage
conditions. Hi gher tenperatures are likely to accelerate
bacterial action and food deterioration, and excessive noisture
may cause the cans to rust.

.The can can tell who’s spoiled rotten . .

Appropriate storage conditions nay not guarantee that the canned

food is safe for consunption. The appearance of a can actually
indicates the condition of its contents.

Before you open a can, inspect it for an% deformty or
abnormality. Wile nornal cans have sunken ends, defectlve cans
may appear as --

* "The Leaker,"
| eak.

which allows air to enter, or contents to

* "The Sweller," which swells at the sides and ends.
* "The Bulger," which bulges at one end.

* "The Ruster," which nmay have penetrating rust, especially
at a seam

| nspect, detect, and reject defective cans

Do not serve food to custoners from a defective can, unless it

passes the inspection of a qualified person fromthe veterinary

I nspection office.

Gve it the Wite glove” test

After inspecting the can carefully, wipe the can with a clean
re f

cloth before opening it. This prevents external di rom
contam nating the contents.
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DRY FOOD STORACE

The nmai n course to dry food storage

Store food in specially desi?ned and designated storage areas to
ensure that it renains safe for consunption. Storage areas
shoul d be constructed --

* O easy-to-clean materials

> Floors shoul d be painted, conposed of sealed concrete,
or covered with quarry tile. Wod floors are too difficult to
clean and keep free of pests. Inproperly installed asphalt may
crack under heavy loads, creating hiding places for insects.

_ > Coat walls with epoxy or enanel paint, or cover walls
with glazed tile.

~ > Construct shelving and tabl etops of easily noveabl e,
corrosion-resistant netals. Slatted shelves also improve air
circul ation.

* Wth adequate ventil ation.

* To maintain tenperatures of 50 °F - 70 °F (10 °C - 21.1 °C)
and a relative humdity of 50% - 60%

« Wth adequate lighting. However, the storage area should
protect food frombright |ight and direct sunlight.

* To di scourage pest entry or harborage.
A Side Dish of Staff Support

In addition to proper construction and design, you play an
essential role 1n maintaining the storage area and protecting
food agai nst contam nation from pests, flooding and danpness,
overhead | eakage, and dust. The following directives will help
you in your role:

o Store food products at |east 6 inches above the floor on
shel ves, racks, dollies, or other easily cleanable surface.

* Keep food away fromthe wall. This discourages pest
har bor age and eases cl eani ng.

* Pl ace heavy packages.on |ower shel ves.

* Pl ace the most frequently needed itens on |ower shel ves,
near the entrance.

e Date all nerchandise and rotate inventory on a first-in
first-out basis.




* Do not store food products under sewer, steam ter, or
ventilation pipes. This requirenment does not include fire
protection sprinkler heads.

* Store bulk food, such as cooking oil, syrup, salt, sugar
and flour in the original product package or container whenever
possible. If you transfer bulk foods to another container, |abe
-the container with the comon nane of the food. gtore bul k
foods, such as flour and sugar, in tightly covere
corrosion-resistant nmetal cans lined with disposal food grade

plastic. Do not use gal vanized netal cans to store wet food or
bever ages.

* Do not store garbage in the food storage area, or anywhere
food is present.

* Do not use tobacco products in the storage area.

* Schedul e cl eaning of the storage area at regular intervals.
QA eani ng shoul d include sweeping and scrubbing the floor, and
scrubbing the ceiling, walls, shelves, |jght fixtures and racks

Al ways Test for Freshness .

I nspect food packages upon delivery. Look for defects in shape,
signs of insect infestation, excess noisture or grease, odd col or
s;and odors to determne if food products are fit for consunption.

| f food products appear infested or unfit for consunption, make a
notation on the invoices. Do not discard or destroy the food

unl ess authorized bythe veterinary food inspector.




REFRI GERATED FOOD STORAGE

Keeping it cool . . .

All food products are not created equal. Therefore, you must
preserve different foods at different tenperatures. Sone
recommended internal tenperatures for food products are .

Meat & Poultry 32 °F - 36 °F (0 eCc - 2.2 °C)
Seaf ood 30 °F - 34 °oF (-1.1 °oc - 1.1 °Q)
Dairy 38 °F - 40 °F (3.3 °C - 4.4 °C)

However, food products under refrigeration require your special
care. Follow the requirenments bel ow for maintaining foods under
refrigeration.

The Dos .

_ * Date all nerchandi se upon receipt, and rotate food
inventory on a first-in first-out basis.

* Strategically place |arge pieces of neat and all foods to
allow circulation of cool air on all surfaces.

* Locate dairy products separately from other food products
to prevent odor absorption.

* Pl ace cooked foods and products renoved from their original
-container in a clean, sanitized, covered and |abeled container

* Check fruits and vegetables daily for spoilage.

* Always store the nost hazardous foods bel ow the | east
hazardous foods. This prevents contam nation from products such
as raw chicken bl ood fromdripping onto products such as |ettuce
which is eaten raw.

_ * Place a nunerically scaled thernoneter, accurate to +3 °F,
in the warnest part of the refrigeration unit.

* Stack and space itens to allow proper air circulation
The Don’ts .

* Do not store packaged food in contact with water or
undrai ned ice.

* Do not store food directly on the floor of the
refrigeration unit.




* Do not store f ood uncover ed.

* Do not line shelves because it prevents air circulation.

The administrative duties fox food-service managers .

Adm nistrative duties are also essential to ensure efficiency
of the refrigerator --

* Place a tenperature recording chart on each cooling unit
and record a representative internal PHF tenperature tw ce
daily at 8-hour intervals to docunent the |owest expected
t enperature.

~ * Schedule cleaning of the refrigeration unit at regular
I ntervals.

* Establish a preventive maintenance program for
refrigeration equi pnment to ensure the correct operation and
tenperature of the units.
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FROZEN FOOD STORAGE

The cold, hard facts .

Frozen food requires your special care and attention to keep food
fromspoiling. Adhere to the follow ng for maintaining frozen
f ood:

~ * Date all merchandi se upon receipt and rotate inventory on a
first-in first-out basis.

* Pronptly store frozen foods at a tenperature of 0 °F
(-18 °C) or bel ow

* Cover all food containers.
* Wap all food well to prevent freezer burn.

* Plan your tasks within the freezer before opening or
entering to reduce the loss of cold air.

The freezer pleaser: cl eaning and defrosting .

‘To maxi m ze freezer efficiency and maintain a clean food-service

establishment --

* Keep the freezer shelves and floor clear at all tines.

* Defrost the freezer as necessary to elimnate excessive
frost build-up. §Ice bui | d-up shoul d not exceed 1/4 inch!)
However, plan carefully before defrosting .

> Defrost when the | east possible anount of food is in
the freezer unit.

> Renove contents to another freezer to permt thorough
cleaning and to keep contents dry.

Adm nistrative duties for food-service managers

Adnmi nistrative actions are also essential to ensure freezer
efficiency .

* Place a tenperature recording chart on each cooling unit

and record an internal product tenperature tw ce daily at
8-hour i nterval s,

* Establish a routine preventive maintenance program for
freezer equipnent to ensure the correct operation and unit
t enper at ure.
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STORAGE OF PO SONQUS AND TOXI C XATERI ALS

Proof of purpose required

Only t hose poi sonous and toxic materials (pT™Ms) normal ly required
'to maintain the sanitary condition of the establishnment and its
equi prent and utensils are permtted in any area of the
food-service establishment. You nust --

~_* Retain pTMs in their original container. However, you nay
divide bulk detergents, sanitizers, and related cleaning or
drying agents into smaller containers.

_ * Label PTM containers promnently and distinctively for easy
identification.

* Use pTMs only according to |abel instructions.

* Locate PTMs during use within the establishment where
accidental spills wll not contam nate food, during use. For
exanpl e, DO NOT place pTMs above food, food equi pment, utensils,
or single-service articles. However, this requirenment does not
prohi bit the convenient availability of detergents or sanitizers
at utensil or dishwashing stations.

e Store PTMs When not in use in a |ocked cabinet |abeled wth
t he words "Hazardous Material Storage.”

I nsecticides excluded .
DO NOT store or use chem cal pesticides in a food-service

establishment. Only certified and authorized individuals my
"apply pesticides in a food-service establishment.

A NOTE ABOUT PERSONAL MEDI CATI ONS
DO NOT store personal nedications in food storage,
preparation, or service areas.
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MANUAL DI SHWASH NG

The manual washing, rinsing, and sanitizing of utensils and

equi prrent require a three-conpartnent sink, and your constant
attention to maintain sanitary conditions.

The Pre-Wash Policy .
Bef ore washing utensils and equi pnent --
* (O ean sinks thoroughly.

* Flush or scrape soiled articles to renove resistent food
particles.

* Soak equi pnent and utensils, when necessary.
The Three "Cs™ of Manual D shwashing .
In the 1 st Sink Conpartnent --

Wash equi pment and utensils thoroughly with hot (110 °F - 120 °F
or 43 °C - 49 °C), clean detergent solution.

In the 2nd Sink Conpartnent --

Rinse equi pnment and utensils free of detergent and abrasives with
hot (120 °F - 140 °F or 49 °C - 60 °¢), clean water.

In the 3rd Sink Compartnent --

Sanitize the food-contact surfaces of all equipnent and utensils
using one of the follow ng nethods:

* |[mersion for at least 1/2 mnute in clean, hot water at a
tenperature of at least 170 °F (77 °C). This nmethod requires .

> An integral heating device or fixture installed in, on,
or under the sanitizing conpartnent of the sink, capable of
r?ay?nt aining the water at a tenperature of at least 170 °F
°C) .

> A nunerically scaled indicating thernometer accurate to
+ 3 °F (1.7 °Q).

_ ~ > Dish baskets of such size and design to permt conplete
i mrersion of the tableware; Kkitchenware, and equi pnent in the hot
wat er .




* |mmersion for at least 1 mnute in a clean solution
containing at |east 50 ppm of available chlorine* as hypochlorite
at a tenperature of at least 75 °F (24 °c), but not nore than
110 °F (43 °C).

* Imersion for at least 1 mnute in a clean solution
containing at least 12.5 ppmof available iodine at a tenperature
of at least 75 °F (24 °C), but not exceeding 110 °F (43 °C).

* |nmersion in a clean solution containing any other
Installation Medical Authority approved chem cal sanitizing agent
used according to manufacturer's | abel instructions.

REMEMBER!
Use chem cals in the above sanitation nethods according to the
instructions on the package label. You nust also neasure

the parts per mllion (ppn) concentration of the solution
with a test Kkit.

Cl eaning Large or Fi xed Equi prment

If equipment is too large for the-sink conpartnent, or if _
equipnment is fixed in the establishnment, adhere to the follow ng

procedures:

o Treat equipnent with additive-free steam which is confined
to ensure that the steam used on equipnent is at |east 200 °F.

* Cean, rinse, and finally spray or swab equipnent with a
chem cal sanitizing solution of at |least twice the strength as
that required for sanitation by inmersion

Drying directives .

After sanitizing, allow all equipnment and utensils to air dry
conpl etely. Do not use dish towels!

* One tabl espoon of househol d-type chlorine bleach (such as
G orox or Purex) in 4 gallons of water provides a starting
solution of approximately 50 ppm avail able chlorine.
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MECHANI CAL WAREWASHING

Sanitation guaranteed .

The nechanical cleaning and sanitizing of equipnment, utensils,
tabl eware, and flatware involves mich nore than pressing the "ON"

button of the dishwasher. The success of the mechanical cleaning
and sanitizing operation depends on your conpliance with sanitary
st andar ds- of - practi ce. Even the nachine used in the operation

must nmeet special requirenents (refer to the fact sheet entitled
REQUIREMENTS FOR DI SHWASH NG MACHI NES) .

To Maintain Sanitary Conditions
* Before |oading the dishwasher

> Flush or scrape soiled equipnent, utensils, tableware,
and flatware to renove excess food and soil.

_ > When necessary, soak items to renpve resistent food
particles and soil (unless a prewash cycle is part of the
di shwashi ng operation).

* Arrange the placenent of itens on rack or trays, in
baskets, or on conveyors to permt --

> Detergent wash and rinse waters to reach all

f ood- contact surfaces.

> Free draining.

. The Mcycle Path to Washing Fl atware

Washing flatware in a dishwasher is a two-step operation which
includes a full-wash cycle and a rinse-only cycle. Both of these
operations require your attention to operational standards to
guarantee sanitation.

Preparing for the Wash Cycle

Wash water nust reach all surfaces of each piece of flatware to
maxi m ze the nmachine's sanitation effect. To ensure thorough
washing --

* Scatter flatware loosely on cutlery racks. Do not crowd
fl atware

* Separate |ike pieces of flatware, especially spoons, to
prevent them from neeting and obstructing the water.




Preparing for the Rinse Cycle

After the conpletion of the wash cycle, allow flatware to cool
(until it is cool enough to touch), and then inmediately prepare
flatware for the rinse cycle according to the follow ng:

* Pl ace |ike pieces of flatware, eating surfaces upward, in
clean flatware cylinders. Do not crowd the flatware.

e Place flatware cylinders on cutlery racks inside the
di shwasher.

* (perate the di shwasher through the rinse cycle only to
-resanitize the fl atware.

Renoving the Flatware from the D shwasher

After the rinse cycle is conplete, transfer flatware to anot her
cylinder by inverting the flatware fromone cylinder to another
so that the eating surfaces face downward. Renove flatware
pieces fromthe cylinder by their handles. Do not touch the
eating surfaces!

For further information on mechanical cleaning and sanitizing,
refer to M L-HDBK-740.

PP
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REQUIREMENTS FOR DI SHWASHI NG MACHINES

D shwashi ng nmachi nes used for cleaning and sanitizing equipnent,
utensils, tableware, or flatware nust neet stringent requirenents
for use in a food-service establishnment. Requi renents for
specific types of machines are outlined bel ow

Machi nes Using Hot Water for Sanitization

* The machi ne nust --

> Supply and maintain clean wash and rinse water.

> Maintain water tenperatures according to the follow ng

t abl e:
Tenperature _
Machi ne Type Wash Final Rinse -Pumped Rinse
Single tank, stationary 150 °F  180-195 °F --
rack, dual tenperature 66 °C 83-91 °C -~

Single tank, stationary 165 °F 165 °F
rack, single tenperature 74 °C 74 °C

Single tank,' conveyor 160 or  180-195 °F

di shwashi ng, pot and pan 72 °C 83-91 °cC

Mul ti-tank, conveyor 150 °F  180-195 °F 160 °F
di shwashi ng, pot and pan 66 °C 83-91 °C 72 °C
Single tank, pot, pan, 140 °F  180-195 °F

and utensil washing 60 °cC 83-91 °c¢

Machi nes Using Chenicals for Sanitization

* The nachi ne nust --

> Supply and maintain clean water and maintain water
tenperatures of 120 °F (49 °C) or above.

> Dispense the sanitization chem cals automatically.

> Contain an alarm systemto indicate when the automatic
feed of chemcals is interrupted.




* Use of this type of nmachine requires --

_ > The testing of the sanitizing solution's concentration
in parts per mllion (ppn, at least once per shift, with a test
kit or other accurate measuring device.

> Conpliance with the manufacturer's specifications for
duration and concentration of the final chem cal sanitizing
rinse.

O her Essentials .

The nost inportant factors of the final rinse cycle are an _
adequate rinse tenperature and chem cal concentration at the dish

surface. Measure these by placing heat sensitive |abels and
chem cal test strips on representative dish surfaces or running a

maxi num regi stering thernmometer through the dishwasher. Note
that many nmaxi numregi stering thernoneters contain nercury and if

broken, contam nate dishware and t he di shwasher.

Thernmoneters _
Machi ne or water |ine-nmounted thernoneters are essential to

indicate the tenperature of --
* The water in each tank of the machi ne.

* The water for the final rinse as it enters the nanifold.

Dr ai nboar ds
Drai nboards of adequate ‘size and |ocation are essential for the
proper handling of soiled items prior to washing and for drying
cleaned utensils follow ng sanitization

%0
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CLEANI NG FREQUENCY

Cleaning is continuous .

Keep equipment, utensils, and the entire food-service
establishnent clean and sanitary at all times. The follow ng

outlines the m ninum guidelines for the cleaning of various
itens:

Tabl ewar e
Wash, rinse, and sanitize after each use.

Kitchenware, UWUensils, and Food-Contact Surfaces of Equipnent
Wash, rinse and sanitize after each use, and follow ng any
interruption of operation when contam nation nmay occur.
(Significant itens include cutting boards, knives, slicers,

mxers, grinders, food-preparation sinks, and frozen dessert
machi nes.

Equi pnent and Utensils Used Continuously or in a Production-Line
Oper ati on o _

Wash, rinse, and sanitize at intervals throughout the work

peri od.

Equi pnrent and Uensils Wich Touch Raw Food Products
Cean and sanitize thoroughly before these itens touch other
f ood.

Food- Contact Surfaces of Gills, Giddles, and Simlar Cooking
Devi ces*

C ean at | east once per operating shift. (Food-contact surfaces
nust be free of encrusted grease, food debris, and other

accunul ated soil.)

Deep Fat Fryers

Drain, strain fat, and w pe internal and external surfaces clean
of soil and debris at the end of each day's use. Keep covered
wth atight fitting Iid when not in use.

Nonf ood- Cont act Surfaces of Equi pment _
Cean as often as necessary to maintain free of dust, dirt, food
particles, and other debris accunulations.

Establ i shment Floors and Walls _
Cean daily when the | east anount of food is exposed (such as

after closing or between neals. This requirement excludes the
cl eanup of spills which you nmust clean immedi ately.

* This requirement does not apply to equipment protected from
contam nation, which is not used or otherw se soil ed.




Al Surfaces of the Establishnent,

Decorative Materials
Keep clean at all times.

At t ached Equi pnent,

and

sanitary at all tines,
a cleaning schedul e,

To ensure that the food-service establishnent
t he supervisor shoul d prepare and use
simlar to the one below to designate
cleaning responsibilities.

is clean and

Item When

Floors As soon as possible
Once per shift,
between rushes

Weekly (Thurs. p.m.)

January, June

Wwalls & As soon as possible
Ceilings

February, August
Uork Between uses & at
Tables end of day

Weekly (Sat. p-m.)

Hoods & When necessary
Filters

Daily, closing
Weekly (Wed. p.m.1

Broiler Uhen necessary

After each use

MASTER CLEANING SCHEDULE

What

Wipe up spills

Damp mop

scrub

Strip, reseal

Wipe up splashes
Wash walls

Clean & sanitize
tops

Empty, clean &
sanitize drawers,

clean frame shelf

Empty grease traps

Clean inside & out
Clean filters

Empty drip pan,
wipe down

Clean grid tray,
inside, outside, top

What to Use

Cloth, mop & bucket,
broom and dustpan

Mop, bucket
Brushes, bucket,
detergent (brand)
See procedure

Clean cloth,
detergent (brand)

See cleaning procedure

for each table

See cleaning procedure

for each table

Container for grease

See cleaning procedure

Dishwashing machine

Container for grease,
clean cloth

See cleaning procedure

for each broiler

Who

Contracted
Specialist

H2




MATERI ALS FOR CLEAN NG

Use detergents and sanitizers only according to the

manuf acturers' |abel instructions. Contact Preventive Medicine
Services for additional information on sanitizer use and
approval .

NEVER USE PHENOLI C COVWPOUNDS FOR SANITIZING
FOOD- CONTACT  SURFACES

Clean It Correctly .

It is preferable to use single-use paper towels or disposable
cloths to wi pe and clean equi prent and surfaces of a food-service
establ i shnent.

| f you use reuseable w ping cloths in your food-service
establishnent, the following is essential

W PI NG FOOD SPI LLS ON TABLEWARE
(Such as plates or bow s being served to the customer): Keep

these cloths clean and dry, and use themfor no other purpose.

WPING FOOD SPILLS ON KI TCHENWARE AND FOOD- CONTACT SURFACES OF
EQUI PMENT

Cean, rinse, and store these cloths in a clean sanitizing
sol ution.*

CLEANING NONFOOD- CONTACT SURFACES
(Such as counters, dining table tops, and shelves): kegep these
cloths clean, rinsed and stored in a clean san|t|2|ng soPuti'on
and use themfor no ot her pur pose.
Q her deaning Restrictions Apply .

« Do not use sponges and sponge-type cloths.

e Do not use steel wool for cleaning food-contact surfaces.

* One tabl espoon of household type chlorine bleach per 2 gallons
of warm water,
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DI SI NFECTI NG AND saNITIZING W TH HOUSEHOLD TYPE CHLORI NE BLEACH

It’s strong stuff

Househol d type chlorine bleach (HTCB) is a powerful germcide
conposed of 5.259; sodium hypochlorite solution containing

appr oxi rT&_t el y 5% avail abl e chlorine by wei ght . Commer ci al br ands
of HICB include CloroxTM and PurexTM. HTCB is highly effective
for laundering and household disinfecting. HTCB is also widely
used in sanitizing poultry and |ivestock houses and equi pnent,

dairies, creaneries, restaurants and taverns, and in purifying
water, and in disinfecting water for sw nmng and wadi ng pools.
Precautions for Application .

To use HICB safely and effectively, conply with the follow ng:

~ * Do not allow undiluted HTCB to contact any fabric. (Shoul d
this occur, rinse fabric imediately with clean, cold Water.')3

* Do not use HICB on steel, alumnum silver, galvanized

netal, or chipped enanel. [f HTCB is applied to metals, allow it
to stand no nore than 5 ninutes and rinse netal thoroughly wth

clear water. Contact for |onger periods may cause slight

di scol oration and eventual corrosion of the netal.

The Sanitizing Schene .

The concentration of the HTCB solution depends on the item
sanitized. After scrubbing thoroughly with detergent and rinsing
with clear water, follow these procedures for sanitizing with
HTCB - -

FOR "IN PLACE' SURFACES:

* ApPIy a fresh sanitizing solution of 1 tablespoon of HTCB
per 2 gallons of warm water.

* Renove excess sanitizing solution.
* Air dry.
FOR DI SHES, GLASSWARE, AND UTENSI LS:

* Prepare a fresh solution of 1 tablespoon of HTCB per
4 gallons of warm water.

* Dip itemin solution for 1 mnute.

* Allow itens to drain and air dry.




FOR CLEANING EQU PMENT
After washing brushes, nops, and broons --

* Prepare a solution of 3/4 cup of HTCB and 1 gallon of warm
wat er .

* Soak itens in solution for 1 mnute.
* Rinse wwth clear water.

e Hang with the head down on a rack and allow to air dry.

-FOR FLOCORS
Mx 3/4 cup of HTCB per gallon of water, and nop fl oor.

use HTCB solution on cork flooring.

Do not

44
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| CE MACH NES:  MAI NTENANCE, CLEANING AND DI SI NFECTI NG

Keep off the ice .
Performthe follow ng procedure nonthly:

* Disconnect the ice machine, enpty the bin, and allowit to
war m up.

* Cean all internal surfaces and any renovable parts which
contact the ice with a soap or detergent solution

~ * Brush a warm deliming solution* on all ice-contact surfaces
with a nylon bristled brush. Cdean the holes in the water
control device completely to allow the even flow of water over
the freezing board.

_ * Rinse thoroughly, inspect the flow line and assenble the
i ce machine for operation.

* Check nechani cal operation and arrange for repairs, if
necessary.

~ * Check for |eaks and the possibility of contam nants
dripping into the bin.

~* Check manufacturer's recommendations and directions for
sanitizing to determne if any additional service is required.

_ * Flush the ice bin with potable tap water. Sanitize** the
internal surfaces, allow it to dry, and return the machine to
servi ce.

* Ensure the personal protective equi pment noted on the deliming
| abel is available and worn.

** 1 tabl espoon of househol d-type chlorine bleach (such as
Corox, Purex) in 4 gallons of water provides a starting solution
of approxi mately 50 ppm avail abl e chl ori ne.
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SQALI D WASTE DI SPOSAL

Condi tions for garbage containers .
Even the proper managenment of indoor and outdoor garbage and
rubbi sh is essential in maintaining a sanitary food-service
establishment. The following tips will help you in this
endeavor:

* Keep outdoor containers covered.

* Keep garbage containers covered in food preparation and

utensil washing areas when the facility is not operating.

* Fill garbage containers not nore than 4 inches fromthe top
to avoid spillage.

* Wap garbage in paper, or place garbage in plastic bags to
prevent | eakage.

* Renove garbage from food preparation areas as soon as
possi bl e.

* Di spose of garbage as often as possible (at |east twce
weekly) to prevent the formation of odor and the attraction of
pests.

* Keep garbage storage areas clean
Requi rements for . .

The Garbage Storage Area

* | ndoor and outdoor garbage storage areas should be |arge
enough to accommodate the amount of garbage that will accunul ate.

The Garbage Cont ai ner

* Garbage and refuse containers, jncluding outdoor dunpsters
and conpactor systens should be --

> Nonabsor bent
> Leak- proof
> Easily cl eanable

_ > I nsect and rodent-proof (that is, contain tight-fitting
l'ids, doors, or covers)

* Qutdoor containers designed with drains nust have the drain
plugs in place at all times (except during cleaning).




G eani ng Garbage Containers .

Wien cl eani ng garbage containers at your food-service
establ i shnent, remenber the follow ng:

. * Clean indoor and outdoor containers frequently to prevent
i nsect and rodent problens.

* Oean both the inside and outside surfaces of the
cont ai ners thoroughly.

* Dispose liquid waste from the container-cleaning operation
through a sanitary sewer.

J’O
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CONTROLLI NG FLI ES

Don't serve food to flies .

Al'l entrances to the food-service establishment nust be protected
from flying insects. The followi ng are neans of protection:

»

Doors that are tight-fitting and sel f-cl osing.

*

W ndows which close [tightly].
* Screeni ng which measures no | ess than 16 nesh to the inch.

_ * Air curtains which are of adequate width and correctly
installed (usually on the outside of the door) and provide
sufficient air velocity to cover the entire door opening.

Positive air ventilation devices are also helpful in inhibiting
flies, but they must be used in conbination with other neans of

fly prevention. These devices force air out of storage areas, or
out of the building to keep flies out.

You can also prevent files fromentering the food-service
est abl i shnent

When the establishnent receives suEpIies, ensure that doors and
screens remai n-open for only the shortest time possible!

VWhat About Waste? .

Good sanitation practices are the key to a fly-free
establishment. Garbage attracts pests and provides a breeding

ground. Even if flies hatch el sewhere, accessible waste will
Invite them to your establishnent.

About Electrocuting Devices for Flying Insect Control*

You may use electric flying insect control devices, such as
ultraviolet electrocuting fly grids, in a food-service
establishnent only if they nmeet specific criteria. FElectric
flying insect control devices nust be --

_ * Approved by Underwiters Laboratories, or another
i ndependent testing |aboratory.

~* Used in conjunction with harborage elimnation and proper
sanitation.

*+ Use the Arnmed Forces Pest Managenent Board Techni cal

| nf ormati on Menorandum No. 25, Devices for Electrocuting Flying
| nsects for guidance on procurenent, placenment, use, and

mai nt enance.




* Constructed, operated and |ocated to ensure insect body
parts cannot contam nate food and food-contact surfaces.

* | ocated out of patron view and to preclude an el ectrical
shock hazard to enpl oyees and patrons.

~* QOperated at night or when other |ight sources are not
avai | able.

If many flies are present in your establishnent, you can assune
that sonething inside or outside is attracting them and
encouraging themto breed!




PREVENTI NG COCKROACH | NFESTATI ON

Keep cockroaches under contro

Ri dding an establishnent of cockroaches nmeans depriving these
pests - and virtually all insects - of food, water, shelter, and
access to the establishment. Protect your establishment from

cockroaches with the foll owi ng practices:

* Elimnate food and water sources by --

(1) Keeping the establishnment clean.

Remenber that cockroaches can and will eat practically anything.
A nmere crust of bread can support an entire cockroach popul ation.
Careful cleaning reduces the food supply for insects, destroys
many I nsect eggs, and may reveal new infestations before they
become serious. Sone cleaning practices are outlined bel ow --

_ > O ean hard-to-reach corners and crevices, and under and
behi nd equi prent .

> O ean areas where grease accunul ates, such as around
ranges and ventilation areas.

> Renove garbage pronptly.

> Never | eave food uncover ed.

Vv

Wpe up spills imediately.

> Do not allow puddles fromcleaning, or other activities
to remain on the floor.

> Do not store wet nmops or brushes in the food
preparation area.

> Pick up crunbs and other scraps of food as quickly as
possi bl e.

> Keep lavatories and toilet areas clean.
> Clean storage areas regularly.

_ > Repair all water and sewage |eaks as quickly as
possi bl e.

(2) Refrigerating food products.

Cockroaches and nost insects becone inactive at tenperatures

bel ow 40 °F (4.4 °C). Therefore, refrigerating items such as
cocoa, powdered mlk, and nuts will preclude infestation.

_ (3) Rotating food products in a first-in first-out basis
so insects will not have an opportunity to infest-and conplete
their life cycle.




* Deprive cockroaches of shelter and hiding places with the
followi ng practices:

> Ensure that cracks in floors and walls are filleg.Mfth
a suitable material, such as silicone caulking or putty. '
| arger holes with steel wool.

. > Cl ose off spaces where |arge pieces of equipnment are
fitted inproperly to their bases, or to the floor

> Store food and supplies away fromthe walls and above
the floor.

> Do not allow crates, boards, enpty boxes, bags, or
ot her rubbish to accunulate in areas not designed for rubbish
storage. Cardboard boxes provi de optinmal harborage because they
retain noisture and are corrugated to facilitate egg |aying.

> Ensure that storeroons and food preparation areas have
adequat e ventilation. (Cockroaches thrive in moist, poorly
ventilated roons.)

o Deprive cockroaches of access to the food-service
-establ i shnent .

Cockroaches are notorious hitchhikers. Cockroaches or their eggs

may arrive at an establishnent in boxes, b?%s an%,cartons of
produce, neat, or other supplies. To precllUde this situation

from occurring in your establishment --

> Exam ne incomng cartons carefully and destroy any
cockroaches Whi ch may be hiding in them

> Exam ne incom ng paper goods such as bags and napki ns.

> Refuse any shipment of food products containing
cockroaches (even one cockroach is one too many).

* |f an infestation occurs, Uuse an integrated approach as
descri bed --

> FIRST: Deny access (as noted previously).

> SECOND: Elimnate harborage by caul king cracks,
crevices and hol es.

> THRD: Place bait stations as recomended by the pest
controller and change them at the recomrended intervals.

> FOURTH. If possible, place built-in controls such as s
boric acid or silica gel within the wall, floor and other voids.

Do not apply pesticide! Leave this to the certified pest
controller. Pestici des shoul d be applied only as the last resort
for pest control.




PREVENTI NG RODENT | NFESTATI ON

Wear out their wel come .

Wthout food, water, or shelter, a population of rats or nice
cannot survive in a food-service establishnment. To keep rodents
out of your establishment --

El i m nate Rodent Entrance-\Wys

> Gaps between the closed door and the floor, permt
rodents to enter. However, if the building is sealed tightly,
rodents will have a difficult tine enterln%. | mproperly fitting
doors can be flashed with nmetal to solve this problem

> Decaying masonry of building foundations allows rodents
to burrow into the building. However, an L-shaped concrete wal
which is 4 inches thick, extending 24 inches into the ground, and
12 inches outward fromthe building blocks the potential for
rodent entrance.

> Basenent w ndows, vents, and floor drains also provide
rodents with an easy access into the building. Vents and
basenent w ndows should be protected with mesh screens. Basenent
and other floor drains should be covered wth a perforated netal
cap with a renovabl e hinge.

Eli mnate Rodent Hi ding Places
Rodents build nests in places such as crowded storage roons, near
garbage, along walls, and under boards and crates. —The following

are measures you can take to help keep your establishnent
rodent-free:

> Keep garbage only in heavy-duty plastic or gal vanized
netal containers with tight-fitting |ids.

» Pl ace containers on racks at |east 18 inches above the
ground, or on concrete bl ocks.

> Place garbage cans or dunpsters as far fromthe
bui I di ng as conveniently possible.

> Place all dry food products in storeroons and on racks
at |east 6 inches above the floor.

> Keep food products away fromthe walls,

> Store boards, crates, and other containers on racks
away from the walls.




St arve Rodents Qut

Careful storage and proper cleaning will reduce a rodent's food
sources. Renenber these tips to elimnate rodent food sources in
your establishnent --

> Clean up spills immediately.
> Sweep floors regularly.
> Renove garbage from the prem ses as soon 'as possible.

> Once comercial food containers are opened, store
contents in properly constructed, covered and closed containers

£t
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ADM NI STRATI VE ITEMS FOR MANAGERS

Oobviously, food-service managers oversee the entire food-service

gper at
cannot

' sheet

ion and the magnitude of these duties and responsibilities
be captured in. a single fact sheet, However, this fact
highlights a few admnistrative itens which are necessary

to the food-service operation

House

Rul es .

Establ i sh "house rules" covering personal cleanliness, snoking
and tobacco use, food handling, work attire, and prohibited

actions and habits. These policies should be --

*

Easi |y understandabl e.

* Readily available to enployees (such as incorporated in
enpl oyee manual s, posted in enployee restroons, over handwashi ng

si nks,

&

and on bulletin boards).

Enforced uniformy.

Training .

Food-service supervi sors nust --

*

Compl ete formal training to obtain the required

food-service supervisor certification.

*

Provide all food service enpl oyees w th docunent ed

i ntroductory and on-going training in food-service sanitation.

*

Maintain a record of enployee training.

Sel f -1 nspection

Food-service supervisors should initiate a regular programto

sel f-i

*

*

*

nspect --

The personal hygi ene of food handl ers and servers.
Food handl i ng practi ces.

Recei ving areas.

Food storage areas.

Food preparati on areas and equi pnent.

Food hol di ng equi prent .

War ewashi ng and storage areas.




Lobby/ di ni ng roons and serving areas.

»*

Cust oner restroons.

*

Enpl oyee facilities.

Storage areas for supplies and equipnent.

* | nsi de/ out si de garbage and trash storage and di sposal
areas.

e Uility rooms and areas.
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